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SECTIONT
Introduction

Introduction

This workbook has been produced to assist farmhouse cheesemakers meet their legal obligation to develop

and implement a food safety management system based on the principles of HACCP (Hazard Analysis and
Critical Control Point), also referred to as HACCP-based procedures. It recognises that such an approach must be
underpinned by good hygiene practices. The workbook takes a step by step approach to describing and recording
individual operations in cheesemaking, from raw material production/purchasing through to the storage and
dispatch of cheese. It will help you to identify and control hazards associated with your operations and to verify
that you are controlling these hazards.

OBJECTIVE

To enable farmhouse cheesemakers to use this workbook to develop and implement their own HACCP-based procedures
for the manufacture of cheese in compliance with food law.

HACCP-BASED PROCEDURES

The majority of food safety hazards are controlled by adhering to good cheese making practices and by ensuring good
structural, operational and personal hygiene. Structural, operational and personal hygiene are referred to as prerequisite
hygiene requirements, e.g. condition and upkeep of premises, pest control, cleaning and maintenance etc.

(For more details, see Section 4. Prerequisites Hygiene Requirements).

A food safety hazard is a:

+ Biological agent, e.g. Salmonella species

» Chemical agent, e.g. antibiotic residue

* Physical agent, e.g. piece of metal
(with the potential to cause adverse health effects)

HACCP is used to identify food safety hazards and the steps in your process which are critical to control and monitor
so as to ensure safe food. These steps in your process are referred to as Critical Control Points (CCPs). In simple terms,
HACCP involves:

* Identifying what can go wrong
* Planning to prevent/control it
* Checking that you are doing what you planned to do



SECTION 2
How to Complete and Implement this Workbook

Fill in the management commitment box below
Give details of your business in Section 3
Ensure that you are implementing the prerequisite hygiene requirements in Section 4

In Section 5:

- ldentify the steps in your business

- Identify the hazards and suggested controls relevant to each of these steps

- Identify the CCPs by answering the questions on page 52 and completing the table on page 54

Fill in the Declaration of Completion on page 59.
Implement the controls and keep the records you have identified.
Regularly check that control is being maintained.

Review workbook annually or whenever there is a change in your business,
e.g. new recipe, new equipment, extension/alterations etc, that is likely to affect food safety.

H W N -
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MANAGEMENT COMMITMENT
The following personnel are responsible for developing, implementing and maintaining the HACCP-based procedures:

Business owner(s) and those having management or supervisory responsibilities
Name

Position

Name

Position

Name

Position

Others:
(if appropriate)




SECTION 3
Overview of Your Business

O 3 Business Details

Identification Mark

Manufacturing Address

Tel Email

Milk and cheese premises Cheese made Cheese made using
using own milk bought in milk

Tick as relevant Tick as relevant

Milking animals on same site
as cheese production Not Relevant

Milk cooling, e.g. plate cooler,
bulk tank, in-churn cooler. Please specify:

Milk transport system,
e.g. mobile tank, piped, churn
Please specify:

Cheese making - near/in the vicinity
of farm facilities, e.g. animal buildings,
slurry store, dungsted, silage pit etc.
Indicate Yes or No:

Cheese storage - near/in the vicinity
of farm facilities, e.g. animal buildings,
slurry store, dungsted, silage pit etc.

Indicate Yes or No:
Swie
Total number of staff involved Type of Mains supply [
Cheese activities only supply Public group scheme []
Milking only Private group scheme [J
Joint livestock and cheese activities Private supply, e.g. well or borehole [
On site Ultraviolet []
system | Chlorination []
* Note protection | ..
A sample staff responsibilities/ No on-site treatment [J
duties record is given on page 56. Storage facilities adequately protected [J




SECTION 3
Overview of Your Business

Livestock Details

For completion only where own milk is used to make cheese

Animals Cow Goat Sheep Guidance

Herd or flock size i.e. approx. average (excluding young stock)
Herd/flock mainly self i.e.replacements normally on-farm reared
contained

Bought in stock known i.e.replacements from known source
source

or i.e.replacements from dealer or market
Bought in stock open

market

Other livestock on site,

e.g. poultry, horses etc

Animal Health and Animal Remedies

Only milk from animals meeting the legislative health, treatment and processing requirements
set out in Appendix 1is used for cheese production.
Indicate Yes or No:

Note

The following is a recommendation from a Food Safety Authority of Ireland report on tuberculosis -

["Milk intended to be consumed, or to be further processed, without prior heat treatment, i.e. pasteurisation or
equivalent heat treatment, should come from registered herds or flocks that are subject to an official tuberculosis
control plan. In the case of cattle, the control plan should include herd inspection and herd testing for tuberculosis
every six months to minimise the risk of delay in detecting infected animals. Likewise, goat herds and sheep flocks
kept for milk production should be subject to an official tuberculosis control plan that addresses public health
concerns in terms of food safety!]

Other non-statutory policies/controls (if appropriate) e.g. testing for pathogens, vaccination etc
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SECTION 3
Overview of Your Business

Supplier List

Supplies Name and address of supplier(s)

Bought in milk or curd

Starter

Rennet

Other cultures, e.g. mould, smear
etc

Herbs/spices

Salt/brine

Packaging and processing
materials in contact with the
cheese, e.g. wax, cloth, moulds,
smoke, ink labels, bags, boxes etc.

Note: All materials, including
packaging, should be in compliance
with food law.

Cleaning products, sterilisers and
disinfectants

Note: All products should be
suitable for use in food premises.

Other, e.g. acid for altering pH of
brine

Acidity regulators should be
compliant with EU legislation

Note: The product specifications should be maintained for all ingredients purchased and all materials used should be in
compliance with EU legislation



SECTION 4
Prerequisite Hygiene Requirements 13

Hygienic premises and staff practices form the foundation of your HACCP-based procedures. These are known as
prerequisite hygiene requirements and will control the majority of hazards that you encounter in your business.

The following tables detail the typical structural, operational, and personal hygiene controls which should be in
place in a cheesemaking premises. In Section 5 (HACCP), you will identify hazards specific to each step in the
cheesemaking process.

HOW TO COMPLETE THIS SECTION

Work through each table in this section and tick the controls that you have in place. If you identify something you aren't
doing or should be doing differently or better, list it in the table on page 22 and set a deadline for introducing it into your
premises/operations.
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Example of a Staff Training Record

Name

Position

Date of Employment

Nature of training In-house trainer or Employee signature

course provider

Copies of any certificates should be kept with this form
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O 5 Introduction

Hygienic premises and staff practices form the foundation of your HACCP-based procedures. These are called
Prerequisite Hygiene Requirements and were identified in Section 4. In this section you will identify hazards
specific to steps in the cheesemaking process and identify how to control these hazards. You will specifically
identify the steps which are critical to ensuring the safety of your cheese, i.e. CCPs, and how you will monitor and
verify that control is maintained.

HOW TO COMPLETE THIS SECTION

1

Tick the steps relevant to your business in the table below. To ensure that you do not forget any steps, you should
draw a detailed flow diagram of the steps for each of the cheeses you produce. (See example of a flow chartina

cheesemaking operation on page 28).

Go to the hazard analysis section (pages 30 to 51) and identify the hazards in each of these steps in your business

and the appropriate controls.
Go to page 52 and identify the CCPs in your business by answering the three questions.

4 Complete the summary CCP table on page 54.

No. Step

Raw milk production

Tick where relevant
to your cheese(s)

Milk purchase and transport

Milk storage in bulk tank and transfer to pasteuriser/cheese vat

Milk pasteurisation

Non-milk ingredients

Acidification

Curds, salting, moulding and pressing

Ripening or maturation

Cutting, packaging and storage

Additional step(s), i.e. not covered in this workbook for which you will have to
conduct your own hazard analysis. Please specify below

2/
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Example of a Flow Chart
of Cheese Manufacturing Steps
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Flow chart

Draw a flow chart for each of your cheese(s)

29
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Hazard Analysis

This section presents: (1) Typical hazards in cheesemaking
(2) Identification and control of hazards in your business

(1) TYPICAL HAZARDS IN CHEESEMAKING (Note: this list is not exhaustive)

Number Step

Biological Notable pathogens for cheese are:
hazards . - Salmonella species
Le.pathogenic |- [ isteria monocytogenes

microorganisms | - Pathogenic E. coli, e.g. E. coli 0157

- (Coagulase positive staphylococci, e.g. Staphylococcus aureus
- Mycobacterium bovis which causes tuberculosis (TB)

- Additional pathogens relevant to your cheese (please specify):

Key pathogen sources include:

- Milking livestock

- Other livestock, especially calves, pigs or poultry
- Staff

- Pests and domestic pets

- Environment

- Water

Pathogens may be introduced by:

- Cross-contamination from any livestock
- Contamination of raw or pasteurised milk either during milking or during processing
- Inadequate pasteurisation of milk (if applied)
- Contamination during manufacture from:
- Inadequately cleaned and/or disinfected equipment
- Poor hygiene practices or operator illness
- Pestinfestation
- Theenvironment
- Growth or survival of pathogens due to:
- Incorrect cheese acidification
- Inadequate temperature controls at any stage
- Incorrect stock management
- Intrinsic nature of the cheese

Chemical In particular: antibiotic or veterinary drug residues, cleaning chemicals, agro chemicals, oils and
hazards lubricants, refrigerants, packaging residues, other (please specify):

Physical In particular: metal and non-metal foreign bodies including paper, wrapping materials,

hazards packaging, glass fragments, clothing, hair, bristles, flying insects, dressing,

personal belongings, e.g. mobile phones, other (please specify):




SECTION S
HACCP

(GG 3ed uo 30) ajdwes aas) Aseip Jo So) uononpoad/ Sunjewasaayd INoA U1 pa10)s 8q UL PJ0I31 0} Paau NOA
JeUM 40 yanw ‘92130e.d U 'S3)gR3 858y} U] UWIN|0D ,UOI}RIUBLLINIO(, 3Y} Ul Pa3S]) 8.8 SPJ0Jal JUSJaIp JO J3quiNU Yy :Z 330N
Ssau)sng INoA U) spaezey 1043u0d pue Aj13uapi 0) NOA 31qeus sa)qe) 3UIMmo)|04 8y | L 930N

Sd31S HNIMYIWISIIHI ANV NOILONAOYUd XTIN NI SHYZYH 40 T04LNOD ANY NOILYDI4ILNIAI (2)



SECTION S
HACCP

32

oo oot

saJnpado.d Buiuea)d Jo 8dUspIAT

S}INS9.J359) J1301G13UR X1 MBI JIPOLID «
SPJ0J3J SAPBLBI |RWIUY

13p1suo0d A s1axpLWasaayd
>]IW MD.1]0J3U0D D SI 51| 230N *(WN1350]02
Jaye sejnoipied w) Bunysay ussSoyyed Jiporied -

sa12ads Jayjo ||e 10}
3unod a3ejd Joj yyuow sad sejdwes z (g -

Sau1A0q 104 a)dwes )G L (Y -

}5e3] B 104 JUND7) 938|d Jo4 yuow Jad sajduwies
Z15e3) 1R Jo Juswalinbal jeds uejwis 1o

(353] Smse|y ewiojed) | N pPue (0JS)
S3UN0J ||32 D13BWOS BUIAOQ pUe S3unod 3}e|d -
'S}INS811S81 Y| I MBY

saouelnsse 1a)jddns pas

s3lodal 3593 auiydew UM e

SPI023ISINISEIN o

SpJ0daJ AJeulla}aA pue yyjeay plaH e

19351881 pJay pue 300q pJ0oJal Salpawal |ewily e
:9JUBPIAD |0J3U0) Jo sa)dwex]

(@2e)d U1 S1 BINSEAW B1BYM X1 )

uonejuswnoqg

0 O

oo oot

SI9YY ¥|1W 3)gRSN-31 3034UISIP pUB UB3)D
Jo/pue Supfjiw yaea Ja3Je s¥20s Jjiw aduey) -
:92e)d U1 UO1IRIIY Y1 9A1}IBHT »

Buisnoy jewnue Aqep Jo sa1yj1ae) 3upw
‘Anep Jeau spunodwod d1jouayd asnjou o(] e

Aj@yenbape pasuii ale
S9e4JNS pUB s)Isuain ‘yuswdinba ainsug .

su0130NJ3SU) S Ja1nyaenuew 03 uiplodde sdip 321 as()

SJUBWRA I} |eLWIUR J3Y}0 0} polad |eMBIPYNM BAIBSG() «
S{]1W D1301q13UB MBIPY}IM pUB S|ewiue pajeal) Ajjusp| «
sporad jemespynm Apawal jewiue ||e aAlasqQ e

9dueUd)UIRW Je)nSa. pue
juswdinba Suysyiw jo Buiues)d aa30a44s pue ydwoly .

3{]IW |WIOUGE JO U01}I3(31 pue U013I9313( »
aua13Ay 183} PO0K) «
sanbjuyda) Supjiwi ues)) «

pa94 |ewWIUe JO U01329}0.4d pue 821n0s uea|)
suo131puod Suizes3/3uyeoj ues))

]0J3UOD SINISB|A o

juawadeuew 3uisnoy |eLLIUR POOL) «

]0J3U0D 9SBASIP PUR Y}|BaY |BLUIUR POOL) «
:2JNSud spiezey adnpa Jo euuwn)d ‘Juanaid o)

(@2e)d W1 S1 @UNSEAW B1BYM X1 )
aJinseapy jo3u0)

uol3elyjy yiw ayenbapey -
uonewweluod Apoq usaio4

S}UB}IRJUISIP WIRY |RJBuaL) -
s|edjwayd 3uiues)) -
Sjue}IBJUISIP }BD|

Sjusuwijeal] jewily -

sopoIquuyY -
uoeUIWEIU0) jedWaY)

JUBLLIUOIIAUS
/sjewnue 1syiQ «

‘WOJ4 UOIJRUIWRIU0I-SSOL) -
juawdinba Suiyiw uesppun -
siappnuea)pun -

sa211oeld
Supw oua13Ayun -

'spoyiaw Supfin

po3} |ewiue pajeuiuejuo’) -
suo13d84ul 1B3ppPN -

slewnue Supjiw pajiog -
9Seas|p jewuy -
:Alpuegsny Jewuy

ela)deq
|njurey Aq uopjeuiweluo?)

Buoim 03 ued 1eypn
piezey

uondnpoud ypw mey L doig




33

SECTION S
HACCP

aunpeaq paSuey>/pasnpoju) 3q 03 diNSeaw |013U0)

sjuawanoxdun pannbay °L deig

]0J3U0D JO 3JUBPIAT UOI3RIUBWINIOQ uoi3uaAa.d JO POy}a|A dAnSeajy |013U0) Buoim 03 ued jeyp) prezey

L da3s 1o} aSed snoiraad uo pais)) S)013u0d pue spiezey pajels 03 SUOIIIPPE JO WO SUOeLIE\



34

SECTION S
HACCP

O JUBWIEaI} JeaY 31291102 JO SBIUBINSSY
O 3uiBesped paSewep Jo sudis Aue smoyg -
O 9p02 Y2}eq 3)qeade.) e Ym payJew Jou s| - uonesynajsed
[ 9IURINSSE JO 31821113 10 53 NSaJ153) asereydsoyd « [ (i 3e03 1oy) ajenbapey| -
D .8l-9A0Qe m;.ﬁ.m._wﬁ_c._mu_. B 1B PalaAlep S| - )i pasinajsed
O uo1323fal Juswudisuo) - : ¢
JUDIYM ‘S| 1WU MBI USZOJ4 JO SIUBWUBISU0D 3I3[3Y »
O aWN|oA pue 33ep ‘ainjesadwa] -
] Bupw josinoyz
u ydi933. uodn >jjiw o uopuO) - UIY}IM PasSn g ||IM 1 Ssajun (3130e.d 3594 S Lodsue
:3pn|au1 03 (13%20p AJaA)ap o) p10dal A1aAaQ e 0,9 M0|2q 8e103s Inq ), 0L S} Nl e83)) ), 01 dA0qe Sunp cozu:MoE c_xowﬂ
OJ syuawaJinbal jiodsuely ypm aJmeJaduwa) e e paJanyap st yaiym i Aue1oafay « 10 m:mtmg _EE._E
92ue)dwod jo sedueinsse Janddng O 3w} 93e103S BAISSIIXD UR SeY - Jouoneadiynpy -
O pa1da30.d Ajarenbape usaq jou usaq seH -
O 13p1su02 AW S1a3DWasaayd O Pa]10S A]|BNSIA S UDIYM |9SSBA B U} PAIBAIBP S| -
Y| MD]013U0D D 5] S1Y | :3JON (LIN13S0|02 O adueleadde pue ||aws |ew.louge ue sey - Jodsues yjiw
Jaye sepnoijied w) Bunysay ussoyyed Jipolied - g :
( ) LD pUe Y2ym JuawuBisuod yiw pinby Aue 133laYy « ulInp uoljeulweluo) -
O Je)ILNS 10 (353 SINISE|A BIUIOI|RD) spiezey leuom
53UN03 ||3 213BWIOS BUIAGG PUB STUN0Y 33e|d - [ sadid/s1auiejuoa/syuey 1iodsuely pajeas « piezey jeuolippy
S}NS31 3533 |1 40 53107 O 119231 38 )1l 3Y3 J0 $3NS3. |2130]01GOIIIW JIPOLIDY
O apew suoiadsu) pue ssIA JopIoday o | (sjo3u0d € pue | da3s) (€ dors) aBeLoys yju
. ’ o sasiwaid uoiyanpoud ayy Jo uonadsul Mpoay « | MeIPUe(L da1s) uononpoud
O (€ de@1g) a8eu03s MW 31 MEJ Se awes splezey
MeJp pue (1 do35) UonaNpoId It mes, upim [] 104 Ppasnaq|im 3wl 3y} 3eym jo aieme si 1anddns ainsug « sopoq uSia1o3
a2uedwod jo saduelnsse sanddng . [J  padinbasaieieyy spiepuels ayy smouy sanddns ainsug « pue sjeanwayd ‘ensaldeq
3JUBPIAS |013U0) Jo sa)jdwexy :spJezey asnpai 1o ajeuiun)d ‘Juarard o] | \njwaey Aq uoneuiwejuor)

(@2e]1d U1 S1 @INSEAW BIBYM X1 ] ) (@2e)d U1 51 @INSEAW BIBYM ¥1] ) Buoum 03 ued yeypp

uonejuaWwNd0Qg ainseapy |o3u0) piezey

[pasunaised] [mey] 31odsuesy pue aseydand yppy -z doig



35

SECTION S
HACCP

aunpeaq paSuey>/pasnpoju) 3q 03 diNSeaw |013U0)

sjuswanoxdun pannbay -z deig

]0J3U0D JO 3JUBPIAT UOI3RIUBWINIOQ uoi3uaAa.d JO POy}a|A dAnSeajy |013U0) Buoim 03 ued jeyp) prezey

Z da3s 10} a8ed snoinaud uo paisi) S)013u0d pue spiezey pajeis 03 SIAIIPPE JO WO} SUOIBLIBA



SECTION S
HACCP

30

I O A B [ O A

Bojaunyesadwal Apeq
8ojuononpoud/Suewasasy) «
3ojuononpoud/uewasaay) «

30)aunjesadway Apeq «
3ojuononpoud/uewasaay) «
8ojuononpoud/Suewasaay) «

pJ0da.J pue ajnpayas Suiues)) «
Aq paisisse s1 a3uapiAd jos3u0)

(@3e)d L1 S1 2INSEAW B1BYM X1 )

uonejuswnioq

[

o o oo o

Buiuea)d Jayje pue jiw Suiuieuod usym pa3dalold (S)|asssp e

(pay1rou agisnuwi |4g pue pasinbal uoi3oe aA1328.102 Uay} ‘papasdxa s iwl) D] 4)

000'00L>3qisnuw )g] ayyuayy (siy— )
sainpado.d paseq d)JVYH AQ paulwIa}ap se ey} spasdxa supew asasy? Jo
JUSWSOUSWWIOD 0] JUdLWILa) 1eay JO 3w} WOl poliad adelols I e

(paynou agisnuw |4 pue pa.2inbal uoi}oe aA1328.1102 Uay) ‘papaadxa s1 iwl D] 4)

000°00€ >3gisnw g ayruayy‘(siy— )
saJnpado.d paseq-dJ)JyH Aq pauiwialap 3ey3 spaadxa Supiew asasyd Jo
JUBWIUBLIWO) 03 32urIdaIIR W04 |1l ,SMOD MeJ 40 po1lad 33e103S §|

M|1W,SMO2 pajead} Jeay wolj padnpold 8saayd Jo ased ay} u|

Busiew asaayd j3un aunyeladway Jeyy
eydayrg (Do >)Anpoeyasasyd e adueidedde uodn ), g uey) aiow jou je
PaJaAIap W (Aep 10U ji- 5,9 > 'U013231|02 Aj1ep-),8 >) Pa1eIaB11)a] WIe)-XT

,0L>palols Ji
AJaA3p 40 s1y {7 UIym Bujsew asaayd 104 pasn s) ), 0L UBY} 80w jou je
PaJaAl)ap iw (Aiep Jou j1-).9 > 'u01328))03 A|lep-),.8 >) peieJadiijel Wiey-X7 «

Buyiw Jayye Ajg3e1paww Supyew asaayd 104 pasn pue Ajj1oe) asaayd 0}
PaJaAN3P S 3|1 P2]002UN (3|1 Wey-X3) SUIp|oy Jay30ue WOl Padnos YW 10 «

BuiIW 4O SIy Z UIYHM PaSN S) 3f1W pPaJ00I-un ‘Uo13dNpo.d 8saayd Wiej-uo Jo4 «
sdwnd 1w ues)d pue asn uaamiaq Juawdinba uielp pue 1083044

sJau uinyd ajgesodsip as)

siom adid pue sjassan a3e.03s Jo Suiuea)d aa13das pue 3dwold «

P319A0D 3B S|95S9A 33RI0IS H|I|A|
:2JNSUB spiezey 3dnpaJ 10 ajeuun)d ‘Juaraid of

(@2e)d U1 S1 BINSEAW B1BYM X1 )
aJinseapy jo3u0)

S11gap 40 }snp
's309su| -
uo)jeulwe3u0d
Apoq uSiaiog

asu ainjeltadwa) -
3uizaal} pakejaq -

‘Buizeal}
sfjiw ayenbapeu -

a38el103s paduojold -

W WJIeM palolg -

suixo3 jo uondnpoid
Jo/pue enayieq
|njuLiey Jo yimoun

JeA
9s9ayd/Jas1inajsed
03 3jjIw Jiodsuely
03 pasn yiom adid

pajeullePIu0) -

S|9SSaA 98R101S
SIW pajeuILRIL0Y) -
JUSWUOIIAUB 3y}
WOJ} UO1JRUILRILOY) -
eLd)de( njwaey
£q uoneuwiwejuory

Buoim 03 ued 1eypn
piezey

[pasinaised] [mey] 3eA asaayd /1as1una3sed 03 Jajsues pue yuey yjnq u) 38el03s YW € daig




3/

SECTION S
HACCP

aunpeaq paSuey>/pasnpoju) 3q 03 diNSeaw |013U0)

sauswanosdun pannbay € deig

]0J3U0D JO 3JUBPIAT UOI3RIUBWINIOQ uoi3uaAa.d JO POy}a|A dAnSeajy |013U0) Buoim 03 ued jeyp) prezey

€ da3s 1oy aSed snoiraid uo pais)) 5)013u0d pue spiezey pajels 03 SUOIIIPPE JO WO SUOIELIE\



SECTION S
HACCP

38

aunj Hoys aumesadwsa] YySiH 4

L] O

I T N I A A

[ N R I A

pJoda. Ateip Jo Soj uonanpoud/aseay)
1teyd ydesBoway |

synsaJ aseyeydsoyd pue |e2130]j01Go.dip|

pJ0daJ8d1AIas/uonelqied
s}nsaJ1sa) asejeydsoyd
(swny/ainyesadway) piodad jenuely|
pJoJa.J uopieiqie)

1teyd ydesBoway |

dwaj/auny Jo uonew.iyuo?)

S159) 9121 MO)J Y|ILL 4O pJ0JaY

}10da1 uoISSILWI0D /3310AU|

10281 3J1AI9S/UOI}RIqN )
s}nsa.1s9) aseyeydsoyd
Suiuteny pue saunpadoud SunyetadQ

1593 A4 pJ0231 - 11eyd ydesSoway |

awn}/dwa) Jo uojewIyuor)

Aq paisisse s1 aduapiAa jo13u0)

(22e]d U1 51 31NSEAW B13YM X1 ] ) UOIEIUBWINI0Q

o ooooog

0 o

0o o oo

Bupjewasaayd 104 asn Ajo1eIpawiLl| e

92e|d U1 sau13nol SUlUea|D 1991107 »

uoiypuod yuswdinba pue jueid poor) .

S921A8p BUlJo}UOW pue |0J3u02 a1nyeladway jje Jo uojje.qi|ed Jejn3ay .
auwn} uizesy WNWIUIW a.nsua 0} uoisiaiadng .

Buipes 1eIsoWIBY} J193eaY 1091107 .

a8nes aunjesadwal/ydesSowiay) ay) JO J0JIUOW |BNSIA o
:Aq painsse ase aun} pue ainjesadwa) azenbapy

$39s Do aunesadwal/aun) lenyay

(suiw O€ 104 ) ,£9) SwaIsAs Uydleg

S159) 91BI MO Il
uo13e)|RISUI pUR UBISBP 309110 «
Aq pauieaqo s) sum Suipjoy a3enbapy

Buiasas jue)d Jejnday .
S921A3p SulJo}UOW pue |0J3u0d ainjeladwa) |je Jo uojieiqi|ed Jejn3ay e
uad Suieapul oy Jo a3y AjleQ .

(AQ4) @AJeA UOISIBAIPp MOYJ JO 3SBY Al »
Aq pauezqo s) ainjesadwsa) azenbapy

EREN Do ainjeladwal/awn) jen3ay

(5395 G1 104 ) ,z/ J0 WnunuIw) swalsAs | S| H,

spJezey adnpaJ 10 ajeulun)d ‘Juaraid of

(22e1d U1 S) 31NSEAW B13UM 21| ) BINSE3) |043U0)

(2.5<)
)IW pasiinalsed palols Wiepy -

su1xo} jo uondnpoud Jo/pue
e11930R( |NjUWLieYy JO Y3Mo.ID

3ujuea)d jue)d ayenbapey -

(> med)
syeajaield JSIH -
:uo13eUILLRILOD
uonesinajsed 1504

ela)deq
Injw.ey Aq uonzeuiwezuo)

awny suipjoy ajenbapeu| -
aJnjesadwa) ayenbapeu) -
“JUBLLUIRAY 1B3Y JUBIILYNSUY|
e11230e( |NjUWLieY JO |BAIAING

Buoim 08 ued jey)) prezeH

(uonyesiinaysed a1ojaq Aja3eIpaLuLL] XL, SMO 10} BLIBYIID 10} Z X1puaddy 9as)

uonesunajsed Yy v deig




39

SECTION S
HACCP

aunpeaq paSuey>/pasnpoju) 3q 03 diNSeaw |013U0)

sauswanosdun pannbay i deig

]0J3U0D JO 3JUBPIAT UOI3RIUBWINIOQ uoi3uaAa.d JO POy}a|A dAnSeajy |013U0) Buoim 03 ued jeyp) prezey

¥ dais 1o} aSed snoiraad uo pais)) S)013u0d pue spiezey pajels 03 SUOIIIPPE JO WO SUOIELIE/\



SECTION S
HACCP

40

OJ pJ0da. Ateip 1o 8oj uonanpoud/asaay)

| uodafad uswudisuo?) -

O S91ep pue sapod ydjegq -

:apn|au) 03 (318%420p AJaA)ap Jo) p1odal A1aAna(

O SUOI}ONIISUL,SIDINYIRINUBIA|

O synsa. sishjeue 1ajep)

O Sjua1paJ3u) Jo syuBW)ea.} Jay10/3ulysem
Joj paau ay3 Sunzedipul sadidal asasy)

O suoneaydads Juaipaldu|

O seduelnsse Ja1)ddng

O ainjelay) 3onpoud/sa)es sanddng

:32UBPIAD |0J3U0 Jo sajdwexy

(22e]d U1 S1 INSEAW B13YM X1 ] ) UOKEIUBWINIOQ

[ I I A N N O

O

uolleJiuaduod 1391103 ay] 1e pappe ale
‘'sajeljiu B9 ‘'saA}Ippe alnsuy .

]0J3U0D %2035 POOK) «

930U JUBWUSISU0d e Y3Im patuedwiodde Jou s| -

3ui3exped padewep jo sudis Aue smoyg

9p02 Y2}eq 3)qeadel} B Y}IM pasJew Jou s| -

21ep Ag-asn, paie1s Aue uiynm pasn aq jouue)

a.nyesadwa) pa.inbal Aue anoqe palaalap s -

:y21ym 3uawudisuod Aue Jo uoi3dafal - sainpadold Ul SpPoor)

(22e)d 3003 SUuImeY) JRY) B3E1PUI ABW UDIYM)
Buidwn)2 jo suBis 104 S31NY NI 1831RYS }I8Y)) »

SU0132NJ3SU) S, 181n3dejNURW 03 SUIPJI0IJR 3SN PUR 310)G »
sa)jddns 1a3em Jo 8u13S8) JIPOLIaY e

3unoq ‘83 ‘pajealy ‘Alessadau J) pue paysem
a.e syua)paldu) paseq-jue|d aunsug .

uoi3edy13ads 31onpold -

Ajenb pue aauewliolad yuaipalsy) -
:J0 souelnsse Jaddns ueyqQ e
syuaipaldul ||e Joj s1anddns ajgeindal asn .
SpJezey 33npaJ Jo ajeulwn)d ‘Juanaid o)

(20e1d U1 S) BINSEALW B13YM X1 | ) BINSE3 |013U0)

UONI_UIWIRIUOD |ENWAY)

31ep Ag-asn, pandx3y -

98eJ03s 1931R}S 129.1100U| -
03 3Np e1Id3de(q NjWey JO YImo.r

1di90a1 saye ‘88el103s 3ulng .

49410 -

FEMCTYS

S2.n3|nd JeBWS ‘PINOJA -

N4y 'seids 'sqiay -

sajeimudo

'SOAIPPY -

HES -

jauuay -

Jayelg -

‘B2 'asaayd ay) 03

pappe 10 ssado0.d Suewasasyd
3Y1 U1 pasn juaipaLdu Aue uy «

11220 Aew su1xo03 Jo eud)deq
Injwaey Aq uonzeuiwejuo)

3uoim 03 ued ey prezey

sjua1paJSu ypw-uop *S daig



SECTION S
HACCP

aunpeaq paSuey>/pasnpoju) 3q 03 diNSeaw |013U0)

sjuswanoidun pannbay *§ deig

]0J3U0D JO 3JUBPIAT UOI3RIUBWINIOQ uoi3uaAa.d JO POy}a|A dAnSeajy |013U0) Buoim 03 ued jeyp) prezey

S da3s 104 98ed snoiaaid uo pajs)) S)013u0d pue spiezey pajels 03 SUOIIPPE JO WO Suo3elIe)



SECTION S
HACCP

42

A1eip 1o 8oy uonyanpoud/Buyewsasaayd ayy ul
SpJ02aJ 953y} daay siaxewasaayd Aue|y 930Ny

0 }BA MOJS 8Y3 0} 8suodsal U
PIP NOA 18YM ,PI0IBY

O uoljeWIO U Yd3eq
19}4R)S JO,PI0IBY
O uoidadsul 10 53581 panY) -

0 (sdi3s Hd Jo se3aw Hd e Buisn)
juawsainseaw Hd -

O uonen| -
:Anp1oe padojanap Jo ,pl0d3Y
Aq paisisse s) a3uapiAs 013u0)

(20e1d U1 S1 31NSEAW B13YM X1 | ) UOIEIUBWNIOQ

syuawa.inbal aua18Ay aysinbasaid ayy 03
3dualaype ayy 0 UsAIZ si siseyduwla Jejndiied «

91n3|n2 Ja}Je)s 4o s3eq ¥ nq Suneasal pue
Buiuado uaym sanbiuyday ajue1s as

]

Ajpads ases)d ayyQ -
Ayajes ainsua 03 ydjeq asaayd s -
Burspiom s uayaw Hd 8y -
‘8'3 ‘Juswdo}aAap P1oB MOJ|S JO JUBAS B} U} UOIJIR BA1}IBII0)

1911B1S 9]1k]10Yy

(z pue | sda35) s3nup AleuriaiaA Jayjo
puB SJ1301q13UB JO 331} 3|1 3S

adAy Jaiels auya(

J1311e3}s uippe uaym
aJnjeladwa) 1031102 8y} 3B S i 84nsug

J1a1Je)s Jo 93e10)5 3091107 -
(G deyg) Ja1ddns Jsyaeys s)geandau asn
:uawdojanap p1oe 12914107 .

spJezey 23npaJ Jo ajeulwn)d ‘Juaraid of

(@2e])d U1 51 2UNSEAW BIBYM ¥D1| ) BINSEIY |0I3U0)

JUBWIUONIAUT -
uawdinby -
saAljeladp -

wouy saipoq uShaioy 1o e1IAYdRq
Injwaey Aq 3eA u) uorjeulwezuo)

uo13ejndou) 3eA ulnp aJnynd
19}1B}S pasnun Jo UoljeUILLEILOD)

a8eydoiiaioeq Aquoneuiwejuoy -
saaueysqns Alonqiyuj

sUlel)s J9)Je)s |e1ia3deq }28.100u| -
9}eJ UO1}Ippe MO -
SUOI}IPUOD UO13RGNIU] }I3.1100U| -
Swisue310 1a34e3s Jo A}AI}OR MO|S -
:0}anp
juswdojanap pioe mojs/aenbapeu)
e11930Eq |NjWeY JO |EAIAINS /Y3MOID)

3uoim 03 ued ey prezey

(as9ay2 ypw meu 104 A)je1dadsa ‘days Juersodun A1aA) uonzesyipiy °g doyg




43

SECTION S
HACCP

aunpeaq pa8uey>/pasnpouu) 3q 03 diNSeaw |oI3U0)

sjuawaroidun pannbay g deig

]0J3U0D JO 3JUBPIAT UOI3RIUBWINIOQ uoi3uaAa.d JO Poy}a|A dinSeajy |013u0) Buoim 03 ued jeyp) prezey

Buidojs yoeq 89
g dais 10} a8ed snoinaid uo pajsy) S]013U0d pue spiezey pajels 03 SUOIPPE 10 WO SuUolIelIe)



44

SECTION S
HACCP

O Ssynsal sisAjeue 1a3ep) e

] sa1ep juawade|dal o
1USWILA1} 1eaY BULIG PloJ3Y .

O (s3s93 BUL1BAY /Hd/WBuans)
S}Nsal}salaullg e

O Juswys)ua)dal }es pJoday e

O 30) Buisewasaayd
U1 SBLUI} UOISIBLID PI0IRY o

] suoi3onaysul HCwEwwmcmE Jueloullg e

O sainpasold 3unyjeg -
O SEIEINESE
:Buiunno adidal U o
O Hd/Anpioe 8)qe1e1)) pioday .
3JU3PIA3 |013U0)

(@2e]d U1 51 2INSEAW BUBYM X1 | ) UOIEIUIWNIOQ

ooo o

[

]

papaau Uaym sa)d13led 1ayjo 1o spand
|enpisal aAowal pue }dadsul A|ensiA e

193em (3)gerod) Ayjenb Supjuiip asn)

UO1}IPUOD UB3)I B Ul SjuR) UIRIUIR|A -
palinbal 41 auliq ysaly axe| -

1eal)-1ed -
PULG o

1jes Aip 133301

syuawa.nbal aua18Ay

aynsinbalaid 03 @dualaype 03 uaAI3 si siseydwa JejnNd1lIRY e

j0J3u0d Hd -
sjuey aullq Jo yuswysiuaday -
S} UOISIaWW) pauya( -

Buipn)ou) sjuey auniq suideuew
104 SUOI}INIISUI MO)|04 PUB 3INPO. o

UOIppe JOPOYISIN -

S|aA9) JIES -
:Buiuyap ad1da1 mojjo4 pue 33npold e
Bunyjes a1o4aq payoeal st Hd 3081103 3INSUT e
spJezey 23npai Jo djeuiun)a ‘yuanaid of

(20e1d U1 S) BINSEAW B13YM D1 | ) BINSE3| |043U0)

S3UR} BUNIQ W01 -
uoneuweluod Apoq usaio4

J93eM Uysep -

au11q Jo }|es pajeuIWRIUO)) -

Buypuey Sulinp sioelado pue yuawdinby -
woJuy eniadeq \njwey Aq uoieuiweuo)

Hd181100Y] -

U013BJ3UBDU0D }|BS BULIG MO -
}10ys 00} aWI} UO)SIBWW| -
:aulg

uo1INGLI3SIp }jes usAsun -
SEIEINES O
BuiyesAlqg -

:Bunyjes 1081100y

Bunes
91043 Juawdo)arasp pioe mojs/ajenbapeu)

e11930Eq |NjWeyY JO |EAIAINS /Y3MOID)

3uoim 03 ued ey prezey

Swissaid pue Suipjnow ‘Bunyjes ‘spany £ daig




45

SECTION S
HACCP

aunpeaq paSuey>/pasnpoju) 3q 03 diNSeaw |013U0)

syuswanosdun pannbay £ dayg

]0J3U0D JO 3JUBPIAT UOI3RIUBWINIOQ uoi3uaAa.d JO POy}a|A dAnSeajy |013U0) Buoim 03 ued jeyp) prezey

L da3s 10y a8ed snoiraid uo pais)) 5)013u0d pue spiezey pajels 03 SUOIIIPPE JO WO SUOIeLIE\



SECTION S
HACCP

46

O oood

SpJodalydieg
U33e} SUOJ}IR PUB S}|NBJ 85332 p10Iay
Appiwiny aAlye)al pue ainjesadwa)l pioday
SPJ023J UOI}IR BA1303.110)

addalasasy)

92U3PIA3 |013U0) o sajdwex]

(@2e]d U1 51 2INSEAW B3YM X1 | ) UOIEIUIWNIOQ

[

adewep 1e02/punl
959312 p10AR 0} BUljpuRY |NJa1R)

Buneod 1o Swdepueq ‘Buiddeim asaayd

‘Jauuew d1Ua13AY e u) pue ajnpayds payidads

03 Buip10d3e Suixem Jo ‘Buiysem/3uiysniq
‘Buppaa1d/3upyids se yans sxsey1onpuo)) .

syuawa.inbal aua18Ay ansinbasaid 0y
92uaJaype 03 UBAIZ siseydwa Jejndiied .

SeaJe Jay}o WO} Uo1}euIlRIu0d
3unuanald sialileq, 8A1308443 Yam |0J3uod 3sad pue
JUBLLUONAUB/SBSIWBId UBS]D JO 8DUBUBIUIR|A|

(4ap.o |e2130]0u0IY2 U] BINjeW J0u AewW SBYIIR] 8588 SB)
Su01329dsu) 9533 10J3U0D 32035 }I3110)) »

syney a)qejdaddeun Suimoys asaaLd sAOWDY

Anpiwny aaiye)al pue
J. aJnjesadwa) pannbalueiuiely «

uo13IR 9A1323.1102 1dwoud 03 suoizdadsul |ensip e
a3euielp a1enbape ywad Sa2e44NS 3281/3UINBYS .

uo1INQLISIP }|es pue
9IN3S10W USAS 31NSUD 0} Pau.IN} a.1e S3saay) «
:spiezey adnpai 10 ajeurwn)a ‘Juanasd o

(22e]d U1 S1 3INSEAW B13YM X1 ] ) 3INSE3Y |013U0)

JUBWUONIAUT -
juswdinby -

slojeladQ -

:woJj sa1poq usaioy

pue euaideq jnjwaey Aq uoizeuiwejuo?)

98el03s asaayd uling -

(Burysem purs Suipnjdun)
Buypuey assayd Buling -

:UO11RUILIRIUOD |RPIUBLILONIAUT -
powad Suiuadil 3oa.1100U) -

(8amyesadway/Anprwny
9A13e)al) suolpuod Sujuadii 198.100U]
uo1INGIIISIP 3]BS/3IN3SIoW UsABU( -

e11930Eq NjWeyY JO |EAIAINS /Y3MOID)

3uoim 03 ued ey prezey

Suunepy Jo Suiuadyy g daig




47

SECTION S
HACCP

aunpeaq pa8uey>/pasnpouu) 3q 03 diNSeaw |oI3U0)

sjuawaroxdun pannbay g deig

]0J3U0D JO 3JUBPIAT UOI3RIUBWINIOQ uoi3uaAa.d JO Poy}a|A dinSeajy |013u0) Buoim 03 ued jeyp) prezey

(Burteaws/pul paysem 3'3)
g da3s 104 98ed snoiraud uo pas)) 5)013u0d pue spiezey paje)s 03 SUONIPPE JO WO} SUOIRLIEA



48

SECTION S
HACCP

spoilad ade.o)s pasuojold -
aJnjesadway a8e1031S YdiH -

0 ]0J3UO3 %3035 pO0E) » elI9)2E( |Njwiey JO YIMo.r)
O pauyap aJe spojlad 93uela|o]
0 Do >}B PaI0}s 51 8593 padesded e sjelayew SuiBeyded -
Sunyped /Sunnd saye a8eio)s asasy) yuawdinba
3uiBesped 1o Suipod ‘Buina ‘Buissap |y -
:auawdinby
O s|elaiew 3ui3exded 4o Sulpuey pue 831035 1791407 «
OJ JuaWUOAUB URa)d e U JuaWdinba | |e Jo 831015
38e103s asaayd 3ung -
O juswdinba paje)al e jo Buiuea)d pa|Npayas . Sunpuey sseaup BuLng -
L] SeaJe Jsay]o woJj uoljeulweiuod :UO1}BUILIRIUOD |PIUBWIUONIAUT
D Sp1023.4>D035S pue ey . 8unuanald ,s1a111eq, 31199143 Y)IM |0.13U0d 153d pue
JUBWUOIIAUR/SaSIWald UBS)D JO IURUBIUIB o
0 saunyesadway iyd Apep pioday « | O 3uiuiely yeis . 5302, 9saayd Buissal(q -
suoliod asaayd 3upn) -
OJ aua13Ay |euosiad poor) «
95992 Yos 3ui3exeq -
:syuawainbal aua18Ay sapsinbalald ayy 03 adualaype 101115
O Buiuely Jo/pue uoisiasadns :suo)yesado Suypuey asasy)
ajenbape Jo 32UBpIAT « 3ujBexyped/Bumn) :03 anp
:Aq paisisse s) 3duapiAl |013u0) :spJezey adnpai Jo ajeuiun)d ‘Juaraid o e1J930Eq |NjWeyY JO |EAIAINS /Y3MOID)

(@2e)d U1 S1 2INSEAW BIBYM X1 | ) UOIEIUBWNIOQ (20e1d U1 S) B1NSEAW B13YM X1 | ) BINSE3Y |013U0) Buoim 03 ued jeyp) prezey

a8eu03s pue SuiSeyped ‘Sumny -6 daig



49

SECTION S
HACCP

aunpeaq pa8uey>/pasnpouu) 3q 03 diNSeaw |oI3U0)

sjuawaroidun pannbay 6 deig

]0J3U0D JO 3JUBPIAT UOI3RIUBWINIOQ uoi3uaAa.d JO Poy}a|A dinSeajy |013u0) Buoim 03 ued jeyp) prezey

Buiteaws/puli paysem 3a
6 dais 104 a8ed snoinaid uo pajsy) S)013U0d pue spiezey pajels 03 SUOIPPE 10 WO SUoIIelIe)



50

SECTION S
HACCP

aunpeaq pa8uey>/pasnpouu) 3q 03 diNSeaw |013U0)

sjuawanoidun pannbay ‘o1 daig

Aq paisisse s) aduapiAa jo13u0) spJezey 23npaJ Jo ajeulwn)d ‘Juaraid of

]0J3U0D JO 3JUBPIAT UOI3RIUBWINIOQ uoi3uaAa.d JO Poy}a|A dinSeajy |013u0) Buoim 03 ued jeyp) prezey

"2}9 S}oJew siaw.ley ‘uoinquysip ‘89
dais jeuoppy oL daig



SECTION S
HACCP

aunpeaq paS8uey>/pasnpouu) aq 03 3INSeaw |03U0)

pannbay saSuey) Jo syuawanocidwy jo Arewwing



SECTIONS
HACCP 57

Identification of CCPs

In the tables on pages 32-51 you identified control measures to control hazards in all the steps in your business. Now you
should identify the steps which are considered to be Critical Control Points (CCPs) which will need extra monitoring to
ensure that control is being maintained.

HOW TO IDENTIFY CCPs
1. Foreach step in your business work through the following three questions:

Does the step involve a control measure or measures to prevent, eliminate, or reduce one | Yes/No
or more hazards to an acceptable level?

For each control measure is it the last chance to control the hazard or is it essential for the | Yes/No
success of a later CCP?

Can the control measure(s) be monitored at this step Yes/No
(either visually or by taking a measurement)?

2. [fyouanswer 'Yes'to all three questions then the control measure is a CCP. Once you have identified the CCPs,
complete the summary table on page 54 by setting the critical limits, the approach to monitoring, corrective action
(should there be a deviation from the limit) and the record used for monitoring. See text below for further details.

Note: When you answer these questions, you will typically find that you have a small number of CCPs in your
business.

CRITICAL LIMITS FOR CCPs

Each CCP should have a specific critical limit. Critical limits separate acceptability from unacceptability in terms of
product safety.

They are set for observable or measurable parameters which can demonstrate that the critical point is under control,
e.g.temperature, time, pH, moisture content, additive, preservative or salt level, sensory parameters such as visual
appearance or texture, etc.

Critical limits may be derived from a variety of sources. When not taken from legislation, international standards, this
workbook, or guides to good hygiene practices, you should be able to present evidence that they are valid.

MONITORING OF CCPs
Monitoring is done to demonstrate that the critical limit at a CCP has not been exceeded.
You should decide the following in relation to monitoring:

* When? - ie.frequency of monitoring
* How?-ie.method of monitoring
*  Who?-ie.allocate responsibility for the monitoring and recording

The results of monitoring should be recorded (see documentation and records below).



SECTIONS
HACCP 53

Identification of CCPs (continued)

CORRECTIVE ACTION WHEN THERE'S A DEVIATION FROM A CRITICAL LIMIT

The purpose of corrective action is to prevent unsafe food reaching the customer. For each CCP, corrective actions
should be planned in advance so that they can be taken without hesitation when monitoring indicates a deviation from a
critical limit.

You should decide the following in relation to corrective action:

*  Who?-ie.allocate responsibility for implementation and recording of the corrective action
* How?-i.e. (i) description of means and action required to correct the observed deviation and (ii) action to be taken
with regard to products that have been manufactured during the period when the process was out of control

Note: If there is nothing you can do to make the cheese safe after a critical limit has been exceeded then the cheese
should be discarded.
Corrective actions taken should be recorded.

DOCUMENTATION AND RECORDS

A completed version of this workbook plus any additional related procedures you might develop can be considered to be
your ‘HACCP documentation!

Monitoring results, corrective actions taken and verification activities should always be recorded. A cheesemaking/
production log book (see sample on page 55) is a useful way to keep these records.

Legally, you must keep your records for at least three years and make them available to your dairy produce inspector
(DPI) upon request.

VERIFICATION OF HACCP-BASED PROCEDURES

The purpose of verification is to demonstrate that your food safety management system has been implemented as
planned and that hazards are being controlled

Regularly, you should:

* Review therecords to ensure that:
- Monitoring is taking place
- Corrective actions are being taken where deviation from the critical limits occur

* Inspect operations to ensure that the prerequisite hygiene requirements are being implemented

+ Testagainst the process hygiene and food safety microbiological criteria as per Article 4 of Reg. 2073/2005 (see
Appendix 3)

Annually and whenever there is a change in the operation that could influence food safety you should:
* Review this workbook to ensure that all steps in your operation are included and that your controls are valid.

You should record the date of scheduled reviews on page 59 in Section 6.
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Sample Cheesemaking/
Production Log

Date

Quantity of Starter

Quantity of Milk

Quantity of Rennet

Milk

Time

Temperature

Acidity or pH

Comments

Starter added

Rennet added

Cutting

Washing

Resting

Draining

Pressing

Turned

Turned

Into brine

Out of brine

Number of cheeses made

Batch Code

Notes

55
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Sample Staff Responsibilities/
Duties Record

The following people are familiar with the contents of this workbook relevant to their assigned duties as listed in the
table below

Staff name Main duties Staff signature Date
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Sample Event Record

This incident record may be used to prompt or support a review of this workbook

(a) Event or incident

Key event or incident, e.g. new staff, recipes, quality issues,
TB outbreak in herd etc
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D 6 Declaration of Completion
of this Workbook

| hereby certify that I:

(name)

(position)

of (business name)

have completed this workbook and produced HACCP based procedures for this business at (address):

The following person(s) is / are responsible for ensuring that the HACCP based procedures are implemented:

(position)

(position)

(position)

(position)

| will review the HACCP based procedures at least once a year and also if my operations change.

Signed Date

Scheduled Reviews

Review date Date review completed Signature
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Appendix 1
Health Requirements for Raw
Milk and Colostrum Production

Regulation (EC) No. 853/2004 contains health requirements for raw milk and colostrums. Below is an extract from
extract from Annex Ill, Section IX, Chapter |, part | (1)-(5).

Note: To ensure compliance with the legal requirements you are advised to read the relevant legislation and not rely
solely on the extract below.

For the purpose of this Section:

1. 'Colostrum’'means the fluid secreted by the mammary glands of milk producing animals up to three to five days post
parturition that is rich in antibodies and minerals, and precedes the production of raw milk

2. 'Colostrum-based products' means processed products resulting from the processing of colostrums or from the
further processing of such processed products

CHAPTER I. RAW MILK AND COLOSTRUM - PRIMARY PRODUCTION

Food business operators producing or, as appropriate, collecting raw milk and colostrum must ensure compliance with
the requirements laid down in this Chapter.

. HEALTH REQUIREMENTS FOR RAW MILK AND COLOSTRUM PRODUCTION
1. Raw milk and colostrum must come from animals:
(a) that do not show any symptoms of infectious diseases communicable to humans through milk and colostrum

(b) that are in a good general state of health, present no sign of disease that might result in the contamination of milk
and colostrum and, in particular are not suffering from any infection of the genital tract with discharge, enteritis
with diarrhoea and fever, or arecognisable inflammation of the udder

(c) that do not have any udder wound likely to affect the milk and colostrum

(d) to which no unauthorised substances or products have been administered and that have not undergone illegal
treatment within the meaning of Directive 96/23/EC

(e) inrespect of which, where authorised products of substances have been administered, the withdrawal periods
prescribed for these products or substances have been observed.
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Appendix 1
Health Requirements for Raw Milk
and Colostrum Production (continued)

. (a) inparticular, as regards brucellosis, raw milk and colostrum must come from:

(i) cows orbuffaloes belonging to a herd which, within the meaning of Directive 64/432/EEC()), is free or officially
free of brucellosis:

(i) sheep or goats belonging to a holding officially free or free of brucellosis within the meaning of Directive
91/68/EEC(3); or
(iii) females of other species belonging, for species susceptible to brucellosis, to herds regularly checked for that
disease under a control plan that the competent authority has approved
(b) as regards tuberculosis, raw milk and colostrum must come from:

(i) cows orbuffaloes belonging to a herd which, within the meaning of Directive 64/432/EEC, is officially free of
tuberculosis; or

(i) females of other species belonging, for species susceptible to tuberculosis, to herds regularly checked for this
disease under a control plan that the competent authority has approved

(c) If goats are kept together with cows, such goats must be inspected and tested for tuberculosis.

However, raw milk from animals that does not meet the requirements of point 2 may be used with the authorisation
of the competent authority.

(a) inthe case of cows or buffaloes that do not show a positive reaction to tests for tuberculosis or brucellosis, nor
any symptoms of these diseases, after having undergone a heat treatment such as to show a negative reaction to
the alkaline phosphatase test;

(b) in the case of sheep or goats that do not show a positive reaction to tests for brucellosis, or which have been
vaccinated against brucellosis as part of an approved eradication programme, and which do not show any
symptom of that disease, either:

(i) forthe manufacture of cheese with a maturation period of at least two months: or

(ii) after havingundergone heat treatment such as to show a negative reaction to the alkaline phosphatase test;
and

(c) inthe case of females of other species that do not show a positive reaction to tests for tuberculosis or
brucellosis, nor any symptoms of these diseases, but belong to a herd where brucellosis or tuberculosis has been
detected after the checks referred to in point 2(a)(iii) or 2(b)(ii), if treated to ensure its safety.

. Raw milk and colostrum from any animal not complying with the appropriate requirements of points 1to 3,and in
particular, any animal showing individually a positive reaction to the prophylactic tests vis-a-vis-tuberculosis or
brucellosis as laid down in Directive 64/432/EEC and Directive 91/68/EEC, must not be used for human consumption.

The isolation of animals that are infected, or suspected of being infected, with any of the diseases referred to in
point1or 2 must be effective to avoid any adverse effect on other animals milk and colostrum.

Council Directive 64/432/EEC of 26 June 1964 on animal health problems affecting intra-Community trade in bovine animals and swine (0J121,
29.7.1964, p.1977/64) Directive as last amended by Regulation (EC) No 21/2004 (0J L 5,9.1.2004, p. 8).

Council Directive 91/68/EEC of 28 January 1991 on animal health conditions governing intra-Community trade in ovine and caprine animals (OJ L
46,19.21991, p.19). Directive as last amended by Commission Decision 2005/932/EC.
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Appendix 2
Requirements Concerning Dairy
and Colostrum-Based Products

Note: To ensure compliance with the legal requirements you are advised to read the relevant legislation and not rely
solely on the extract below.

Regulation (EC) No. 853/2004 contains requirements for milk and colostrums. The following are extracts from Annex lll,
Section IX Chapter | (part Ill) and Chapter Il (parts I-ll):

CRITERIA FOR RAW MILK
Extract from Regulation EC No. 1662/2006 amending Regulation (EC) No. 853/2004.

Note: To ensure compliance with the legal microbiological criteria you are advised to read the relevant legislation
and not rely solely on the summary below.

Note: It is possible to produce milk of a better quality, i.e. lower somatic cell counts and lower plate counts at 30°C,
than the legal limits. Whether you are producing your own raw milk or purchasing it, you should aim for it to have a
plate count at 30°C of < 20,000 per ml and a somatic cell count of < 250,000 per ml.
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Appendix 2
Requirements Concerning Dairy
and Colostrum-Based Products (continued)

Extract from Annex lll, Section IX, Chapter |, part lli:

lll. CRITERIA FOR RAW MILK AND COLOSTRUM

1.

(a) The following criteria for raw milk apply pending the establishment of standards in the context of more
specific legislation on the quality of milk and dairy products.

(b) National criteria for colostrum, as regards plate count, somatic cell count or antibiotic residues, apply
pending the establishment of specific Community legislation.

Arepresentative number of samples of raw milk and colostrum collected from milk production holdings taken
by random sampling must be checked for compliance with points 3 and 4 in case of raw milk and with the
existing national criteria referred to in point 1(b) in case of colostrum. The checks may be carried out by, or on
behalf of:

(a) the food business operator producing the milk;

)

) agroup of food business operators, or

) in the context of a national or regional control scheme.
)

raw milk meets the following criteria:-

(i) forraw cows'milk:

Plate count at 30°C (per ml) . <100,000 (*)
Somatic cell count (per ml) « 400,000 (*)

(*) Rolling geometric average over a two-month period, with at least two samples per month.

(**) Rolling geometric average over a three-month period, with at least one sample per month, unless the
competent authority specifies another methodology to take account of seasonal variations in production
levels

(ii) for raw milk from other species:

Plate count at 30°C (per ml) . <1,500,000 (*)

(*) Rolling geometric average over a two-month period, with at least two samples per month

(b) However, if raw milk from species other than cows is intended for the manufacture of products made with
raw milk by a process that does not involve any heat treatment, food business operators must take steps
to ensure that the raw milk used meets the following criterion:

Plate count at 30°C (per ml) * <500,000 (%)

(*) Rolling geometric average over a two-month period, with at least two samples per month

Without prejudice to Directive 96/23/EC, food business operators must initiate procedures to ensure that

raw milk is not placed on the market if either.

(a) it contains antibiotic residues in a quantity that, in respect of any one of the substances referred to in
Annexes | and Ill to Regulation (EEC) No.2377/90 (1), exceeds the levels authorised under that Regulation;

or
(b) the combined total of residues of antibiotic substances exceeds any maximum permitted value.

. When raw milk fails to comply with point 3 or 4, the food business operator must inform the competent

authority and take measures to correct the situation.
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Appendix 2
Requirements Concerning Dairy
and Colostrum-Based Products (continued)

Extract from Annex lll, Section IX, Chapter |, part il

CHAPTER II: REQUIREMENTS CONCERNING DAIRY AND COLOSTRUM-BASED PRODUCTS

Temperature Requirements
Food business operators must ensure that, upon acceptance at a processing establishment,
(a) milk is quickly cooled to not more than 6°C;

(b) colostrum is quickly cooled to not more than 6°C or maintained frozen, and kept at that temperature until
processed.

However, food business operators may keep milk and colostrum at a higher temperature if:

(a) processing begins immediately after milking, or within four hours of acceptance at the processing establishment;
or

(b) the competent authority authorises a higher temperature for technological reasons concerning the manufacture
of certain dairy or colostrum-based products.

. Requirements for Heat Treatment

When raw milk, colostrum, dry or colostrum-based products undergo heat treatment, food business operators must
ensure that this satisfies the requirements laid down in Chapter XI of Annex Il to Regulation (EC) No. 852/2004. In
particular, they shall ensure, when using the following processes that they comply with the specifications mentioned:

(a) Pasteurisation is achieved by a treatment involving:
(i) ahightemperature for a short time (at least 72°C for 15 seconds);
(ii) alow temperature for along time (at least 63°C for 30 minutes); or

(iii) any other combination of time-temperature conditions to obtain an equivalent effect, such that the products
show, where applicable, a negative reaction to an alkaline phosphatase test immediately after such treatment.

(b) Ultra high temperature (UHT) treatment is achieved by a treatment:

(i) involving a continuous flow of heat at a high temperature for a short time (not less than 135°C in combination
with a suitable holding time) such that there are no viable micro-organisms or spores capable of growing in the
treated product when kept in an aseptic closed container at ambient temperature, and

(ii) sufficient to ensure that the products remain microbiologically stable after incubating for 15 days at 30°C in
closed containers or for seven days at 55°C in closed containers or after any other method demonstrating that
the appropriate heat treatment has been applied.
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Appendix 2
Requirements Concerning Dairy
and Colostrum-Based Products (continued)

2. When considering whether to subject raw milk and colostrum to heat treatment, food business operators must:

(a) have regard to the procedures developed in accordance with the HACCP principles pursuant to Regulation (EC)
No 852/2004; and

(b) comply with any requirements that the competent authority may impose in this regard when approving
establishments or carrying out checks in accordance with Regulation (EC) No 854/2004.

Il Criteria for Raw Cows Milk

1. Food business operators manufacturing dairy products must initiate procedures to ensure that, immediately before
being heat treated and if its period of acceptance specified in the HACCP-based procedures is exceeded:

(a) raw cows' milk used to prepare dairy products has a plate count at 30°C of less than 300,000 per ml; and
(b) heat treated cows milk used to prepare dairy products has a plate count at 30°C of less than 100,000 per ml.

2. Whenmilk fails to meet the criteria laid down in paragraph 1, the food business operator must inform the competent
authority and take measures to correct the situation.
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Appendix 3

Microbiological Criteria,
Environmental Sampling for Listeria
monocytogenes and Shelf-life Studies

Note: To ensure compliance with the legal microbiological criteria you are advised to read the relevant legislation
and not rely solely on the summary below.

Food safety and process hygiene criteria for cheese
Regulation EC No. 2073 of 2005 outlines two types of microbiological criteria:

Food safety criterion (see page 70)
A criterion defining the acceptability of a product or a batch of foodstuff applicable to products placed on the market.

Process hygiene criterion (see page 72)

A criterion indicating the acceptable functioning of the production process. Such a criterion is not applicable to products
placed on the market. It sets an indicative contamination value above which corrective actions are required in order to
maintain the hygiene of the process in compliance with food law.

Article 4 of the Regulation requires cheesemakers to test against the cheese specific process hygiene and food safety
criteria when they are validating and verifying their HACCP based procedures.

Note: Regulation EC No. 2073 of 2005 does not include criteria for all pathogens relevant for cheese, e.g. E. coli
0157. However, the Regulation governing food law in general, i.e. Regulation (EC) No. 178 of 2002, requires that
unsafe food is not placed on the market. This means that ready-to-eat food should not contain pathogens or their
toxins at unsafe levels.

Sampling frequency

For cheese, Regulation EC No. 2073 of 2005 does not stipulate the frequency of testing; this is a decision for the
cheesemaker. In making the decision, cheesemakers should bear in mind the purpose of these legal microbiological
criteria, i.e. to validate or verify the correct functioning of the HACCP based procedures, and the prerequisite hygiene
requirements.
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Appendix 3

Microbiological Criteria, Environmental
Sampling for Listeria monocytogenes
and Shelf-life Studies (continued)

Environmental sampling for Listeria monocytogenes

Regulation EC No. 2073 of 2005 requires cheesemakers producing cheese which may pose a Listeria monocytogenes
risk for public health, to sample the processing areas and equipment for Listeria monocytogenes as part of their routine
sampling programme.

Note: To ensure compliance with the legal microbiological criteria you are advised to read the relevant legislation
and not rely solely on the summary below.

Shelf-life studies

Regulation EC No. 2073 of 2005 requires cheesemakers to conduct shelf-life studies on their products as necessary. In
particular, this applies to cheese able to support the growth of Listeria monocytogenes and that may pose a Listeria
monocytogenes risk for public health. The Regulation outlines the following requirements for shelf-life in general:

Extract from Regulation EC No. 2073 of 2005 in relation to shelf-life studies

The studies referred to in Article 3(2) shall include:

- Specifications for physico-chemical characteristics of the product, such as pH, aw, salt content, concentration
of preservatives and the type of packaging system, taking into account the storage and processing conditions,
the possibilities for contamination and the foreseen shelf-life and

- Consultation of available scientific literature and research data regarding the growth and survival
characteristics of the micro-organisms of concern

When necessary on the basis of the abovementioned studies, the food business operator shall conduct additional
studies, which may include:

- Predictive mathematical modelling established for the food in question, using critical growth or survival
factors for the micro-organisms of concern in the product

- Tests to investigate the ability of the appropriately inoculated micro-organism of concern to grow or survive in
the product under different reasonably foreseeable storage conditions

- Studies to evaluate the growth or survival of the micro-organisms of concern that may be present in the
product during the shelf-life under reasonably foreseeable conditions of distribution, storage, and use

The above mentioned studies shall take into account the inherent variability linked to the product, the micro-
organisms in question and the processing and storage conditions.




APPENDICES

Appendix 3

Microbiological Criteria, Environmental
Sampling for Listeria monocytogenes
and Shelf-life Studies (continued)

Listeria monocytogenes

The Commission has prepared two guidance documents on shelf-life studies in relation to Listeria monocytogenes. The
firstis for food businesses and the second for laboratories.

European Commission (2008) Guidance Document on Listeria monocytogenes shelf-life studies for ready-to-eat
foods under Regulation (EC) No. 2073/2005 of 15 November 2005 on microbiological criteria for foodstuffs

http://www.fsai.ie/uploadedFiles/EU_Guidance_listeria_monocytogenes/pdf
The aim of this document is to guide food business operators producing ready-to-eat foods to:

* Demonstrate to the satisfaction of the competent authority, that the products will comply with the Community
Regulation until the end of the shelf-life

* Understand the range of different approaches available to help establish a safe product shelf-life in relation to
Listeria monocytogenes and to decide the appropriate approach for their products

* C(Classify their products into ready-to-eat foods in which growth of Listeria monocytogenes can occur or in ready-
to-eat foods in which growth of Listeria monocytogenes will not occur during their shelf-life

European Commission (2008) Technical Guidance Document on shelf-life laboratory durability and challenge
studies for Listeria monocytogenes in ready-to-eat foods

http://www.fsai.ie/uploadedFiles/EU_Guidance_shelflife_listeria_monocytogenes_en.pdf

This document was prepared by the EU Community Reference Laboratory (CRL) for Listeria monocytogenes in
collaboration with a working group consisting of ten laboratories.

The document is aimed at laboratories conducting shelf-life studies for Listeria monocytogenes in ready-to-
eat foods on behalf of food business operators, and it provides recommendations on how to select, implement,
and perform the tests required. It describes the microbiological procedures for determining growth of Listeria
monocytogenes using challenge tests and durability studies in the frame of the application of the application of
Regulation (EC) No.2073/2005.

09



/0

APPENDICES

"9J1]-4|9YS JO pUB B} }B PaPaaIXd

jou s13/e42 001 40 11N BY3 1Y) 833uE.en3 03 YSnoua mo| aq 3snul Jey) ssea0.d ayy Sulnp syun) a1eIpawLIEIU)

Xy Aew Jojesado ay] "aj)|-}|ays ay3 1noysnoJyy 8/nyd 001 1w} Yy pasdxa Jou |im 3anpoud ay 1eyy Apioyine
1u8)adwod Y3 JO UO1IIRYSIIES BY) 0 ‘8}RIISUOWSP 03 3)qe SI Jan}oejnuew ay) J1 Ajdde jeys uouapn siy) ()

"SISN||OW BA|RAOIG BA] o
‘syonpo.d a3ej0d0yd pue 0302 Sulpn)du) ‘Aleuoi3dauod pue Asuoy 4esns

s3onpo.d Jepiwis pue spids ‘auim Uapld 193q ‘syULIp 1Jos ‘siajem paxoed Jo pajpoq e
‘syonpoud Jejiuns pue synasiq ‘pealq e

'spaas painolds Suipn|axa ‘synly pue sa)qe3adan passadoldun pue yndun ‘ysaly e
(88exped jeuy nayy w1

S$39NP0.d I PUB 1L U] SUIX030.83U3 |222030]AYde3S 40 U013I339p BY3 10}
poyyaw Suiuaaids ueadoang 19300jAydels aapsod asenSeod oy A1ojeloge) 3dua1a4al ANUNWWOY) :@oUBIRRY  (g) .
4511 DJjauoLW|Ds ou s} 3.9y} ‘a3elido.dde aaym 39npoud ays o me pue awn Buiuadil ayy 03 anp eyl
Sa131J0y3Ne ua3adW02 B3 JO UOI}IRYSIIES 3} 0} D}RIISUOLIBP UBD 131N3IR4NUBL 3y} UBYM s3onpold Supnpax3 (o)
“uoizeay sl dy13uaIas 03 393[qns ‘A108a3e3 S1y3 03 Buojaq
osje ued s3anpo.d o 531103333 JayyQ A1083183 511 01 Bu0jaq 03 PaIapIsUOD Ajjednewolne aq |eys skep aay pa3ea.3 Jeay s3onpo.d ‘a)dwexe 10y) Juawyes. Siy} Ja3e 2)qissod 10U 51 UOIJRUILIRIU0IB UBYM ‘Sauabo3Aidouow
U 5581 40 3J1|-J1ays e yim s1anpoud ¥6'0 s me pue 0'G s Hd ynm s3onpoad ‘Z6'0 s Me Jo ¥y s Hd ynimsionpold (o) D1133517 81_UILLINS 03 3A11I443 BU1SS820.d JUI0 1O JUBLLILS.IY JB3Y PBAI3IR. BARY LIIYM BSOU) :SPO0S 18D
‘341141345 843 110y3N0.143 8/n4> 00L 4O MW} B3 PadIX3 Jou 1M 3anpod -03-ApeaJ BUIMO]|04 B3 104 S32UR}SWINIYI [ewIou U painbal 30U S] U013 By} 3sulede Sunsay Jenday ()
a3y 1ey3 ApJoyIne 3ua3adwion auy3 JO UOJIIRYSIIES BU3 03 '83R13SUOLIBP 03 3]ge 10U S] 3y Uaym ‘I0jelado ssauisng P3SN 3 || US PJRPUR)S 3L O UOIYIPa U323 350w ay | ()
pooy Bupnpo.d ayy Jo |03u0d a)eIpaLWwW aY) 3] aaey Aay) a1ojaq s3onpold 01 Ajdde jleys uomapaasiy)  (,) N -w Sz1-risiodiod ()

“J9)3WeIP WW 06 4O S3YSIP 11134 83U} U0 10 13)3We)p Wil 01 JO YSIp 11134 e uo paje|d s wnjndoul Jojw | (o) IN puE W usamyaq sanjea Suiaid spun ajdwes Jo Jaquinu = 3 ‘ajdwes ayy Suisiidwod spun jo Jsquinu=u ()
() B1IBNID 1200001Ayde)S 8Gzw Xauuy S} Jo z'z Jexdey urewsy o 1pod0jAydeys
3J1)-419ys 19y3 ulnp 3ayiew | aansod-ase|ndeod oy Ty BYy | pPeldIelsp SUIX0310133Ud aANsod-asendeod auy) U) 03 pa.layal se
ayjuo pade|d sydnpold | 4o poyisw Sujusalds ueadoin] 10N| O G | p320230)hydpig Japmod Asym pue sapmod yiw ‘sessay) Lzl
(o) UONIESLING)SEd URY) JUBLIRS )
941)-4|3ys 112y3 Surinp 3axew 35z }eay JamMo) B 3UOSIapUN Sy 1By} Y|ILL 10 MW
ay3 uo pade)d s3onpold 6/S9 OSI/N3 | waduasqy | O q DjjauowW|ng MEJ W04 BPELW Wea1d pue Janng ‘sasaay) LIl
1 panpoud
seyjoym ‘103elado ssauisng (s) (+) sesodand jeaipaw je1dads 1oy pue syueju 1o}
PO} 3L} JO |0.3U02 S)eIpaLILL (.)85z sauabojficouow |  papua3iul 3SOy3 Ueyy Jayyo ‘sauaborhdouow 7 o
3U3 43| Sey pooy ayyaJojag (5)2-062LLOSI/NT | weduasqy | O q D1123517 | Ymod3ayy Hoddns 03 8)qeun spooy 3ea-03-Apeay €1
0 g sasod.nd je2ipaw |e12ads 104 pue syuejul 1o}
941)-4|3ys 1ay3 Sulinp 3axew (s)8/ny2 sauabojhoouow | papuajul 8soyy ueyy Jay3o ‘sauaboifidouow 7 40
8y} uo pade)d s3anpold (s) Z-0621L OSI/N3 ooL| O q D1I33S17| Ymmoddayy1loddns 0y ajqe spooy Jes-0}-Apeay 7'l

d u

sayjoqelaw

sandde () ueyd 8u 'su1x03 113y}
12 3y3 a19ym a8e3s  (¢) poyzaw aduasayas jednnhjeuy () shuny Sundweg /swsiueSio-omnpy K10833e3 pooy

*moj3aq Arewwns ay) uo £)3jos £}a1 jou pue uoye)siSa) JueAajal ay) peas 0} pasiApe aJe nok erdid jeaSojoiqomw jeSa) ayl ynm adue)dwiod INsuad 0] 330N
papuawe se 500z 40 £/0 "ON JJ uoienday Wolj 12e1ix3

S3S33HI 404 VI¥3 LW AL34YS 004



APPENDICES

SUIX0}0193Ua |232020]Ayde)S J0 Yjsil e asod Jou saop 3onpoJd ayy Jey ‘saiioyine
1ua32dWwod Y} JO UO1IIRYSIIES BY) 0} ‘9)RIISUOLIBP URD 13INJIRJNUBW B} 3J3UM Sasaayd Supnpx3 ()
poisad uiuadi ayy jo pus ayy 3e
Ajjewuou sy 31 1103 3 Jo yimod3 ay3 Joddns 03 a)qe a.e ydIYm SasaYd Joj pue ‘poriad Suiuadil ayy o SuiuwSaq

a3 3e 3sayB1y ayy Ajjensn s13uno 103 '3 ay3 1j02 3 Jo yimoJ3 ay3 11oddns 0} 8)qe Jou BB YIIym Sas88Yd J04 ()

aua13Ay Jo |ans) B} 10} 101BDIPUI UB SB 818 Pasns11)03°'F (s

Axsnpu pooy ayy u) Buissadoud Jayyiny Joy papuaiul s3onpoud 03 Ajdde jou jeys uosnn sy (y)

pasn aq ||eys pJepue)s ay) Jo UolIpa Juadalisoway] (g
N=Wwolzzpue6TZ LTTsiwodiod ()

I\ puE W usamaq sanjea Suiaid spun ajdwies jo Jaquinu =3 ‘ajdwes ayy Suisiidwod spun jo Jequinu=u ()

SUIX010191Ud
1e22000]Ayde)s 1oy paysal aq 0} () Juswiealy yeay Ja3uos e 4o
sey yayeq asa9yd ay3 ‘pajdalsp 123020jAydpys | uonesinaysed suodispun sey eyl
a1e 3/nyd .0l < sanjeA J| ‘audBAy | ssedo.id Bulnyoenuew | zJo1-8889 | 8/njd | 3/ny aAsod Asym Jo >jjiw wol) spew (sasaayd
uonanpoud i syuswanoidu) ayrJopug 0SI/N3| ool ol z| S| -aspjnbpo) ysauy) sasaayd yos pauadiun 5z
() Juswiealy yeay Ja38uous e Jo
uoiesinalsed auodispun sey ey}
ABUM 10 ¥|1W WO} BprW S3s33Yyd
122020jAydoys | pauadii pue (,) uonesinalsed ueyy
zJo1-8889 | 8/nyd | 8/njd aAlisod | juswieaLl 3eay Jamo) e auodiapun
0OSI/N3 | oooL| ool zl s -aspjnbpo) Sey 1By} Y|1W WoJy apew sasasy) 77
SUIX0}0.J331U8 |e22020]Ayde)s
104 pa1s9} 8q 03 sey ydieq | 1saydiy aq o3 paydadxe
95932 8y} ‘paloalap ale s1120020)Aydeys jo
8/ny2G0L < S8NjeA 4| ‘s|ellalew Jaguwinu ay} usym 122020jhydpys
MEJ JO U01328]9s pue aual3Ay | ssado.d Bulinioejnuew z-8889 | 8/nj2 | 3/np anisod
uononpoud u syuswaaoldw | 3y} Bulnp awi 8yl 3y 0SI/N3 Ol o)l Zl S -aspjnbpo) 1L MBI WO} BpRW S3s88Y) €7°¢C
®)
159y81y aq 03 paidadxa
S|BLIBJRW | S13UN0D 1J02'J 3} Uaym
MEJ JO U01328]9s pue aual3Ay | ssado.d Bulinioejnuew zJo | 3/ny | 3/np JUBWIIRaI) 1PAY BU0SIapun sey 1eyy
uononpoud uy syuswasroldw| | 8y Bulnp awnyaylly | -6¥99L0S| | 000L| 0Ol Zl S (s)103°3 A3UM 10 )1 WO14 BpeW S8533Y0) 77T

synsai A103deysnesun
J0 ased uy uondy

sandde uouansd
ay3 asaym aSerg

() Poypaw

CRIIEICTET]
1eanhjeuy

() shumy

J

(,) ueyd Su
Sudweg

swsjuesio
-0

K10833e3 pooy

*moj3aq Arewwns ay) uo £)3jos £}a1 jou pue uoye)siSa) JueAajal ay) peas 0} pasiApe aJe nok erdid jeaSojoiqomw jeSa) ayl ynm adue)dwiod INsuad 0] 330N

papuawe se 500z 40 £/0 "ON JJ uoienday Wolj 12e1ix3
3S33HD Y04 VIH3ALIYD IANIIDAH SS3I0Udd




APPENDICES

/2

Appendix 4
Reference Material

KEY LEGISLATION

Note: The following lists the main pieces of legislation which are subject to amendment. For a comprehensive
and up to date list of all relevant legislation, see the FSAl website www.fsai.ie or contact the FSAI Advice Line
1890 33 66 77.

General food law: Regulation (EC) No. 178 of 2002 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL OF 28
January 2002 laying down the general principles and requirements of food law, establishing the European Food Safety
Authority and laying down procedures in matters of food safety, as amended

Hygiene of food and feed: Regulation (EC) No. 853/2004 (0J L226, p22, 25/06/2004) of the European Parliament and of
the Council of 29 April 2004 laying down specific hygiene rules for food of animal origin, as amended.

Microbiological criteria for foodstuffs: Commission Regulation (EC) No. 2073/2005 of 15 November 2005 on
microbiological criteria for foodstuffs as amended

Guidance Material
Food Safety Authority of Ireland (2008) Guidance Note No. 10: Product Recall and Traceability (Revision 1) www.fsai.ie
Food Safety Authority of Ireland (2007) Guidance Note No. 11: Assessment of HACCP Compliance (Revision 2)
Food Safety Authority of Ireland (2006) Guidance Note No. 16: Food Stalls (Revision 1)
Food Safety Authority of Ireland (2005) Guidance Note No. 18: Determination of Product Shelf-Life
Food Safety Authority of Ireland (2007) Labelling of Food in Ireland
(

Food Safety Authority of Ireland (2005) The Control and Management of Listeria monocytogenes Contamination
of Food

Food Safety Authority of Ireland (1999) The Prevention of E. coli 0157:H7 Infection
Food Safety Authority of Ireland (2008) Zoonotic Tuberculosis and Food Safety
Food Safety Authority of Ireland (2009) Guide to Food Safety Training Level1&2
Food Safety Authority of Ireland (2003) Guide to Food Safety Training Level 3

European Commission (2005) Guidance document on implementation of procedures based on the HACCP principles, and
facilitation of the implementation of the HACCP principles in certain food businesses

European Commission (2008) Guidance document on Listeria monocytogenes shelf-life studies for ready-to-eat foods
under Regulation (EC) No 2073/2005 of 15 November 2005 on microbiological criteria for foodstuffs

European Commission (2008) Technical guidance document on shelf-life laboratory durability and challenge studies for
Listeria monocytogenes in ready-to-eat foods

Health Protection Surveillance Centre (2004) Preventing Foodborne Disease: A Focus on the Infected Food Handler
www.hpsc.ie
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The FSAl and Teagasc would especially like to thank the farmhouse cheesemakers who participated on the working
group for this project. We would also like to thank those who received and commented on drafts of the workbook
including the Department of Agriculture, Fisheries and Food.

Name Organisation

Tim Camon Food Safety Authority of Ireland
Pat Farrell Carrigaline Farmhouse Cheese
Lucy Hayes Mount Callan Farmhouse Cheese

Kieran Jordan
Eamonn Lonergan
Sara McSweeney
Martina O'Brien
Lisa O'Connor
Marion Roeleveld
Gudrun Shinnick

Moorepark Food Research Centre, Teagasc
Knockanore Farmhouse Cheese
Moorepark Food Research Centre, Teagasc
Moorepark Food Research Centre, Teagasc
Food Safety Authority of Ireland

Killeen Farmhouse Cheese

Fermoy Natural Cheese Company



